Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  l<:nowleclge,  policies,  or  practices. 


...•J    xi  - 


N  I T ED^STATE S 
D  E  PA  R  T  M  ENT 
^  or  AGRICULTUR 


HOi.iEliAKE?.S'  CHAT 


Friday,  Hovenber  18,  1938, 
(rOR  BROADCAST  USE  OITLY) 


Subject:     "Stuffing  the  Bird"  Information  from  the  Bureau  of  Home  Econonics,  U.S. 
Departnent  of  Agricf.lture. 

— ooOOoo — 

Juct  six  short  days  from  now,  ancl  fathers  all  over  the  land  will  taicc  their 
carving  sots  in  hand,  an  opening  signal  for  the  great  American  feast  of  Thanks- 
giving. 

With  his  "best  show  of  skill,  father  will  cut  off  nore  or  less  artistic 
slices  of  "light"  and  "dark"  neat  fron  the  holiday  hird;   then  confidently  dip  into 
the  stuffing, 

I  thinly  I'm  safe  in  assuming  that  there  will  "be  stuffing,  no  natter  what  the 
"bird.     It  may  "be  turkey,  or  chicken,  or  guinea  hen,  or  duck.    Perhaps  the  "iDird" 
may  even  turn  out  to  te  crown  roast  of  larfo,  or  honed  ham.    But  there  will  always 
be  stuffing. 

And  when  it  cones  to  stuffing,  all  Araerica  is  divided  into  three  caraps. 
First,  there  are  those  who  like  their  stuffing  _diy.    Then  there  are  those  who  want 
their  stuffing  noist.    And  lastly  there  are  those  who  don't  care  so  much  whether  a 
stuffing  is  dry  or  moist,  so  long  as  it  tastes  the  way  they  think    it  should.  They 
are  the  people  who  generally  go  in  for  oysters  and  sausage  in  stuffing,  or  some  of 
the  fancier  forms  of  seasoning. 

But  if  we  look  "beyond  all,  this  we'll  find  that  stuffings  are  "built  on  much 
the  sane  loattcrn. 

First,  you  have  a  starchy  "base.    Usually  it's  "bread  cr\ambs.     They  nay  "be 
fron  white  "bread,  brown  bread,  or  corn  bread.     Some  prefer  mashed  potatoes  or  boiled 
rice. 

Then,  for  richness  you  need  melted  butter,  or  some  other  good  tasting  fat. 

And  for  seasoning,  there  are  the  old-fashioned  garden  herbs,  loved  of  our 
grandmothers  and  now  back  in  the  kitchen  cabinets  in  greater  variety  than  ever, 
since  herb  gardens  have  become  so  popular.     Sage,  thyme,  summer  savory,  sweet 
narjoram,  are  all  good  seasoning  for  poultry  stuffing. 

And  in  addition  to  herbs,  most  people  like  chopped  parsley  and  celery  mixed 
Ln  with  the  bread  crumbs.     And  onion,  anywhere  from  a  suspicion,  to  several  heaping 
babl e  spo  onf ul s . 

That's  the  general  pattern.    How  for  a  few  suggestions  on  mixing  stuffings 
to  get  that  perfect  blend  of  flavors.     The  scientific  cooks  of  the  Bureau  of  Home 
Sconomics  in  \7ashington  have  just  sent  these  to  mc,  and  maybe  they'll  answer  a 
.  lucstion  for  you  in  this  prc-Thanksgiving  rush. 


-  2  - 


Fi':"3t,  the  "bread  criTn'bg.     The  kind  of  iDrcad  crojr'.D'.i  3^01?.  use  i^as  a  lot  to  do 
with  the  success  of  a.  staffing.     ^P'-L'^  ^-^^  fresh  "bread.    Use  tv/o-day  old  'oread. 
Keep  the  craLilor  fluff 5'"  "by  "forking'''  them  out  of  the  loaf.     And  make  then  fine  hy 
picking;  the.rn  ic;  ^deces  with,  the  finder  tips.     It  is  not  a  good  idea  to  cut  -g-g  "bread 
for  Etufiing, 

And  here's  a  helpful  rule  on  hov/  nany  crtaTi'ba  to  mi.e  for  birds  of  different 
sizes.     The  rule  Zi3-y  soulrl.  a  little  conplicated  at  first,  "'or'.t  it's  really  very  sinplk 

"For  a  "bird  that  ■vTcighs  leso  tLa.n  ]0  po'onds,  u?.e  one  cup  of  crun'bs  ninu.s  one, 
for  every  pouxd  of  Lird  at;  yuu  oc..\i^ht  it  in  the  market.     For  a  hird.  v.'eighirig  nore 
than  10  porjids,  use  a  cup  of  'bread  cmr/os  per  po'ond  of  hird,  ninus  tv/c," 

This  'ieans  that  when  you  have  a  4-pound  chicken,  or  guinea  hen,  or  duck, 
you  use  3  ciTps  01  crun'os.     Or  for  a  S-pou-id  "bird,  6ay,  jov.  use  4  cr.ps  of  hread.  cr"jn"bs, 
For  a  IP-poimd  turkey  you  will  need  10  cuvs  of  croiihs  for  the  stuffing.     This  means 
bread  crur.fos  onl;^/,  not  other  things  addsd  for  seasoning.     And  you  co'ont  the  weight 
of  the  "bird  as  you  "buy  it  at  the  market — plucked,  "but  not  drawn,  and  with  the 
head  and  feet  attached.     (I'll  repeat  tnose  rules). 

And  now,  just  a  few  s-ug.sestions  on  how  to  vary  the  flavor  of  stuffing. 

First,  nut  stuff ir^s.     A  good  pr)porti:)r:  is  ahout  a  thi rd  as  many  chopped 
nuts  as  "bread  cruin"bs.    Bv.t  just  a,  fov7  chopped  nuts  are  good,  if  you  don't  WG:.it 
such  a  rich  mixture. 

Chestnuts  must  "be  "blanched  and  cooked  as  well  as  chopped.     The  easiest  way 
to  get  off  the  shells  and  "brown  skins  is  to  "Doil  the  che^.tntiti-  for  a"bout  15  minutes. 
Then  keep  them  hot,  while  you  cut  off  the  ou.tside  layers  with  a  sharp  knife. 

Blanched  fil"berts  or  "blanched,  sliced  almonds  or  Brazil  nuts  give  a  pleasing 
"bit  of  crisxDness,    Pecans  are  delicio\i.s  in  stuffing  "but  very  rich.    Peanuts,  pine 
nuts,  or  \7alnuts  are  also  good.     In  fact  3^ou  can  use  any  kind  of  nuts  you  ha'/e  on 
hand  in  poultry  stuffing.     And  the  time  to  add  the  nute-  is  just  "before  you.  are 
ready  to  put  the  stuffing  into  the  "bird,     O'ust  stir  them  into  the  "bread  cinim'D  mix- 
ture the  last  thing. 

And  if  you  want  to  get  the  very  oest  flavor  from  your  celery,  onion,  and 
parsley,  fry  them  in  the  fat.    Use  a  "bi_g  skillet,  one  hig  onoiigh  to  hold  all  the 
stuffing,  "bread  crum"bs  and  everything.     Then  you  can  have  the  stuffing  piping  hot 
when  it's  ready  to  go  into  the  "bird.    Hot  stuffing  is  one  of  the  latest  wrinkles. 
It  speeds  up  cooking  and  improves  flavor. 

And  just  a  couple  of  lart  minute  warnings.     Taste  the  stuffing  to  check  the 
salt  and  pepper.    And  wriatcver  else  jou  do  don '  t  -£2P^  "^^--^  stuffing  into  the  "bird. 
Stuffing  sv;clls  as  it  cockr;,   so  Give  it  room. 

That's  all  I  have  to  say  about  stvi-ffing  today,  and  good  luck  to  you  with 
your  Thanlcsgiving  bird. 

ir—Tlnr 


